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Effect of high oxygen treatmentson fruit decay and quality of strawberr ies

Chen Xuehong, Zheng Yonghua , Yang Zhenfeng, M a Sujuan, FengLei
(College o Food Science and Technology, N anjing A gricultural U niversity, N anjing 210095, China)

Abstract: Freshly harvested strav berries (Fragariax ananassaD uchesne) w ere placed in jars continuously venti-
lated w ith air orw ith 40%, 60%, 80% or 100% O:at 5 for 16 days to investigate the effectsof high oxygen at-
mophereson fruit decay and quality during storage W hile the quality param etersof titratable acidity, total slu-
ble oolids, surface color measurementsw ere only slightly affected by the superatmoshericO: levels, treatments
with 60% 100% O significantly inhibited decay incidence; therew as a decrease in decay w ith an increase in oxy-
gen concentration, the 100% O: treatment wasmost effective in controlling fruit decay. Fruits treated with O:
concentrations of 60% or higher al exhibited significantly higher fruit firnness value, vitamin C content and
lessweight loss The 40% O: treatment w as ineffective in inhibiting fruit decay. D ata obtained suggest that high
oxygen atmosgpheresmay provide a potential alternative for postharvest decay control on straw berry fruit

Key words strav berry; high-oxygen treatments decay; quality
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